An outbreak of food poisoning occurred in a cafeteria and involved 102 student nurses. A lactose-fermenting strain of Salmonella timebingen was isolated. The source was traced to the chicken consumed. Production of H,S was not evident on triple sugar iron but was detected on lysine iron agar. Therefore, the present report emphasizes the importance of bismuth sulfite agar and lysine iron agar for routine use in the isolation of salmonellae from stool.
Institutional outbreaks of food poisoning caused by lactose-fermenting salmonellae have been reported (1) . The species in this study (S. tuebingen) was identified despite its late lactosefermenting property. It is believed that bismuth sulfite agar should be used routinely to sequester such lactose-fermenting salmonellae, as recommended by Edwards and Ewing (3). The occurrence of late lactose-fermenting strains of Salmonella spp. has been observed before by Fernandes de Toledo et al. (4) . They observed that strains of S. tvphimuiriiim isolated in Brazil fermented lactose in 2 to 6 days on MacConkey medium.
The absence of H,S production in the presence of lactose-containing media such as triple sugar iron medium and the importance of using media like lysine iron agar for the detection of H2S have been noted earlier (1, 5) ; the present study substantiates these observations.
The acquisition of the lactose-fermenting property by Salmonella spp. may be plasmid mediated. Kunz Salmonellosis is common in developing countries, particularly in Africa. Outbreaks of salmonellosis have been previously reported; these outbreaks were due to S. isangi (Zaire), S. stanleyville (Senegal), and S. typhimurium (Kenya) (9) . To date, food poisoning caused by S. tiuebingen has not been reported from Africa. The lactose-fermenting S. tluebingeni strain has not been reported from anywhere.
I am thankful to B. Rowe. Director. Central Public Health Laboratory. Colindale Avenue. London. for serotyping.
